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(FOR  BROADCAST  USE  ONLY) 

HOMEMAKERS '   CHAT  MONDAY,  JANUARY  6,  1941. 

Subject:     "RICE  COOKED  TO  PERFECTION . 11     Information  from  the  Bureau  of  Home 
Economics  and  the  Agricultural  Marketing  Service,  U.S.D.A. 

— ooOoo — 

The  news  today  is  about  rice.    And  this  year  the  United  States  has  a.  plenti- 
ful supply  of  rice. 

A  tip  like  that  to  a  smart  housewife  makes  her  run  for  her  cookbook  or 
recipe  file  to  read  up  on  good  dishes  made  from  rice.    Or  it  makes  her  sit  down 
and  write  a  postcard  to  the  U.  S.  Department  of  Agriculture  in  Washington,  D.  C., 
asking  for  the  free  leaflet  on  cooking  rice.     The  leaflet  is  No.  112.     The  full 
name  of  the  leaflet  is:     "Cooking  American  Varieties  of  Rice."    And  you  are  welcome 
to  a  copy  as  long  as  the  free  supply  lasts.     That  leaflet  reports  what  cookery 
scientists  of  the  Bureau  of  Home  Economics  learned  when  they  made  a  study  of  the 
best  ways  to  cook  the  varieties  of  rice  that  grow  in  this  country.    You'll  find 
in  it  recipes  for  such  appetizing  dishes  as  rice  omelet,  rice  waffles,  curried  rice, 
rice  stuffing  for  meat  and  fowl,  and  desserts  like  baked  creamy  rice  pudding,  and 
rice  and  pineapple  cream. 

You  will  also  find  in  that  leaflet  the  secrets  of  boiling  rice  to  perfection. 
Maybe  you  remember  the  old  joke  about  the  poor  little  bride  who  "didn't  even  know 
enough  to  boil  rice."     That  joke  would  make  you  think  boiling  rice  is  a  foolproof 
job.    Anybody  can  do  it.    No  trick:  to  it.    But  the  study  at  the  Bureau  of  Home 
Economics  showed  quite  the  contrary.     Scientists  there  discovered  a  number  of 
secrets  to  boiling  rice,  i_f  you  want  ideal  boiled  rice.     Ideal  boiled  rice  is 
fluffy  and  t ender  with  every  kernel  distinct,  never  sticky  or  pasty.     Some  varie- 
ties of  rice  reach  this  stage  by  very  short  boiling.    Other  varieties  take  much 
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*  longer.    For  example,  the  long-grained  Southern  rice  called  Rexoro  takes  only  16 
minutes  to  toil.     But  the  medium-grain  Early  Prolific  takes  as  long  as  24  minutes. 
The  short-grain  California  rice  known  as  Galore  needs  just  20  minutes  of  boiling. 
So  one  secret  in  coiling  rice  is  to  boil  it  the  right  length  of  time. 

Another  secret  is  to  use  the  right  amount  of  water,  and  the  right  amount 
of  salt  in  the  water  to  season  the  rice.     Here's  the  rule  atout  water  and  salt: 
For  each  cup  of  dry  rice,  use  2_quarts_of  water  and  2_^9aspoons  of  s_alt  in  the 
water.    Have  the  water  boiling  rapidly  when  you  sprinkle  the  rice  in.    But  before 
you  sprinkle  the  rice  in,  wash  it  in  hot  water.     The  hot  water  takes  off  any  starch 
powder  or  dust  on  the  grains. 

Now  turn  the  heat  down  a  little  when  the  rice  starts  to  cook.    You  want  it 
to  keep  boiling  hut  to  boil  gently  rather  than  hard.    Hard  boiling  breaks  the 
tender  grains.     On  the  other  hand,  don't  turn  the  heat  too  low.     For  if  the  rice 
simmers  rather  than  boils,  the  grains  will  become  sticky. 

Here's  how  to  tell  when  the  rice  is  done.    Lift  a  few  grains  out  of  the 
water  with  a  fork  and  press  them  between  your  thu^b  and  finger.     They  are  done  if 
they  are  tender  all  the  way  through.     They  are  not  done  if  you  feel  even  the  tiniest 
hard  center. 

Turn  the  rice  into  a  colander  or  sieve  to  drain  when  it  has  cocked  tender. 
And  be  sure  the  colander  or  sieve  is  large  enough  so  the  rice  won't  pack  down  and 
lose  its  fluffiness.     Then  pour  hot  water  through  the  rice  to  wash  away  the  starch 
and  separate  the  grains.    Finally,  cover  the  colander  of  rice  with  a  cloth,  and  set 
it  over  a  kettle  of  steaming  water— or  put  it  in  a  warm  oven.    You  will  be  sur- 
prised how  much  the  grains  will  swell  in  10  to  15  minutes, 
t  Now  here's  a  point  worth  knowing.     One  cup  of  uncooked  rice—  boiled, 

drained,  and  steamed  this  way  will  make  between  3  and  4  cups  of  fluffy  boiled 

rice  with  big  separate  grains.     This  is  the  kind  of  rice  to  go  with  meat,  to  use 
for  curry,  omelet,  stuffing  or  waffles. 
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But  you  want  a  softer,  moister  boiled  rice  that  holds  together  better  for 
croquettes,  patties  or  rice  ring.    For  this  purpose,  cook  your  rice  in  a  double 
boiler,  a  fireless  cooker,  or  a  waterless  cooker.    Use  about  2  cups  of  water  to 
1  cup  of  rice.    And  when  the  rice  is  tender,  drain  it  but  do  not  rinse  with  hot 
water.     The  rice  will  hold  together  better  without  that  last  hot  rinse. 

White  rice  like  other  cereals  is  rich  in  starch  and  ranks  high  among  the 
foods  for  fuel  or  energy.     Brown  rice  has  a.  higher  food  value  and  more  flavor  of 
its  own,  because  it  contains  the  bran  and  germ  portions  that  are  polished  from  the 
white  rice.     Brown  rice  takes  longer  to  cook  than  white  rice,  but  it  does  not 
become  sticky  in  cooking.     So  here's  the  simple  rule  for  boiling  brown  rice  to 
perfection.     Start  cooking  it  *s  you  do  white  rice.     But  boil  it  gently  for  30 
minutes.     Then  cover  it,  turn  the  heat  down  to  simmering,  and  let  it  cook  through 
and  absorb  all  the  water. 

One  last  point  about  boiling  rice.     In  certain  parts  of  the  country  minerals 
in  the  water  cause  boiled  rice  to  have  a  greyish  or  greenish  color.    You  can  pre- 
vent this  by  putting  a  pinch  of  cream  of  tartar  in  the  cooking  water. 

Of  course,  you  are  welcome  to  the  free  bulletin  on  cooking  rice  to  help  you 
make  the  most  of  this  low-cost  food.    Write  to  the  Department  of  Agriculture, 
Washington,  D.  C,  for  Leaflet  112. 
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